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United States Food Safety Technical

Department of And Inspection Service

Agriculture Service Center Omaha, NE 68102


Suite 300, Landmark Center 
1299 Farnam Street 

AUDIT REPORT FOR SWITZERLAND 
March 21 through April 9, 2001 

INTRODUCTION 

Background 

This report reflects information that was obtained during an audit of Switzerland’s meat 
inspection system from March 21 through April 9, 2001. Six establishments certified to export 
meat to the United States were audited. One of these was a slaughter establishment; the other 
five were conducting processing operations. 

The last on-site audit of the Swiss inspection system was conducted in January 2000. Five 
establishments (Ests. 121, 201, 205, 215, and 293) were audited. All were acceptable. The 
following concerns were noted during that previous audit: 

1.	 HACCP implementation deficiencies included not identifying hazards reasonably likely 
to occur (in three of the five establishments), not identifying critical control points (two 
establishments); not documenting corrective actions taken (two establishments) and not 
conducting pre-shipment verification review (four establishments). 

2.	 Inadequate control of condemned, inedible or dead-on-arrival (DOA) carcasses before 
off-premises shipment. 

3.	 Variance in microbiological standards for cured air-dried ready-to-eat (RTE) products for 
Listeria monocytogenes and Salmonella species testing. 

The HACCP deficiencies noted above had been corrected. The Swiss meat inspection (BVET) 
officials explained changes in control procedures for inedible/condemned product or DOA 
carcasses. It was also stated that technical justification of the Swiss microbiological standards 
for RTE cured, air-dried product had been submitted to FSIS, International Policy Division (IPD) 
for equivalence determination. 

Product prepared from beef of Swiss origin was not eligible for export to U.S. due to the 
presence in Switzerland of Bovine Spongiform Encephalopathy (BSE). Imported meat from 
U.S.-certified establishments in Brazil was used in preparation of U.S.-export product. 

During calendar year 2000, Swiss establishments exported 6,138,277 lbs. of shelf-stable cured-
dried beef or pork (prosciutto) to the United States. There were no rejections at U.S. ports of 
entry. 



PROTOCOL 

The on-site audit was conducted in four parts. One part involved visits with Swiss meat 
inspection officials to discuss oversight programs and practices, including enforcement activities. 
The second entailed an audit of a selection of records in the meat inspection facilities preceding 
the on-site visits. The third part was conducted by on-site visits to establishments and to a dairy 
farm. The fourth was a visit to three laboratories testing chemical residues, Escherichia coli (E. 
coli), and Salmonella species: one official chemical and microbiological reference laboratory and 
two private accredited laboratories. 

Program effectiveness determination focused on five areas of risk: (1) sanitation controls, 
including the implementation and operation of Sanitation Standard Operating Procedures 
(SSOPs), (2) animal disease controls, (3) residue controls, (4) slaughter/processing controls, 
including the implementation and operation of HACCP systems and the E. coli, Salmonella 
species and Listeria monocytogenes testing program, and (5) compliance enforcement controls, 
including the testing program for species identification. Switzerland’s inspection system was 
assessed by evaluating these five risk areas. 

During all on-site establishment visits, the FSIS International Audit Staff Officer (hereinafter 
called “the Auditor”), evaluated the nature, extent, and degree to which findings impacted on 
food safety and public health, as well as overall program delivery. The Auditor also determined 
if establishment and inspection system controls were in place. Establishments that do not have 
effective controls in place to prevent, detect and eliminate product contamination/ adulteration 
are considered unacceptable and therefore ineligible to export products to the U.S., and are 
delisted accordingly by the country’s meat inspection officials. 

The Auditor also verified information provided by Switzerland in response to an FSIS 
questionnaire on Residue Control and Testing Programs, which included audits of records and 
discussions on laboratory testing, intra- and inter-agency legislation and regulatory authority 
regarding livestock health/husbandry; approval and use of veterinary and other regulated drugs; 
monitoring and control of feed additives and pre-mixes and residue withdrawal times; livestock 
identification; and compliance enforcement. This verification involved the following activities: 

•	 A visit with Intercantonal [inter-State] Office for the Control of Medicine officials (approval 
and use of veterinary drugs), 

•	 A visit with the Swiss Federal Research Station for Animal Production” officials (control of 
feed additives and pre-mix medicaments), 

• A visit with BVET officials to discuss the national residue control program monitoring, 
• Visits to Canton (State) Veterinary Offices (CVOs) in Zurich and Bern, 
• A visit to a livestock farm, and 
•	 A visit to the national Animal Tracing Database Corporation (TAD) Center in Bern (national 

database depository for livestock identification and disease tracing). 
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RESULTS AND DISCUSSION


Summary 

Effective inspection system controls were found to be in place in all six establishments. All six 
were evaluated as acceptable. Details of the audit findings, including compliance with the 
requirements for HACCP, SSOPs, and testing programs for Salmonella species and generic 
Escherichia coli (E. coli) are discussed later in this report. 

As stated above, three major concerns had been identified during the last audit of the Swiss meat 
inspection system, conducted in March 1999, regarding HACCP implementation deficiencies, 
inadequate control of condemned materials, and variance in microbiological standards for cured 
air-dried ready-to-eat (RTE) products for Listeria monocytogenes and Salmonella species testing. 
During this new audit, the Auditor determined that these concerns had been addressed and 
corrected. 

There was one concern with the HACCP programs; it will be discussed later in this report. 

Entrance Meeting 

On March 21, 2001, an entrance meeting was held at the BVET headquarters in Bern. It was 
attended by Dr. Peter Dollinger, Head of Division of Permits and Inspection; Dr. Silke 
Holznagel, Chief of Export Permits and Inspection; Drs. Christoph Jaggi and Pierre Heimann, 
Permits and Inspection Staff; and Mr. Hans-Jorg Heiz, Chief Chemist, National Residue 
Monitoring Program, and Dr. Hussain Magsi, International Audit Staff Officer, USDA, FSIS.. 
Topics of discussion included the following: 

1. The audit itinerary, 
2.	 SSOPs, HACCP programs, and testing programs for generic E. coli and Salmonella species 

testing, 
3. Microbiological and chemical analysis and monitoring, 
4. The national residue control program, 
5.	 An audit of the control system for disposition of inedible/condemned or dead-on-arrival 

carcasses, and 
6. Compliance enforcement. 

Headquarters Audit 

There had been no changes in the organizational structure or upper levels of inspection staffing 
since the last U.S. review of the Swiss inspection system in January 2000. 

To gain an accurate overview of the effectiveness of inspection controls, FSIS requested that the 
audits of the individual establishments be led by the inspection officials who normally conduct 
the periodic reviews for compliance with U.S. requirements. The FSIS Auditor observed and 
evaluated the process. 
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The Auditor reviewed a selection of inspection system documents. This records review focused 
primarily on food safety hazards and included the following: 

• Supervisory visits to establishments that were certified to export to the U.S., 
• Label approval records, 
• Sampling and analyses for residues, 
•	 Pathogen reduction and other food safety initiatives such as tuberculosis, cysticercosis, etc., 

and control inedible/condemned materials and DOA carcasses, 
• Export product inspection and control, including export certificates, 
• The national residue control program and monitoring results, and 
• Compliance enforcement. 

No concerns arose as a result the examination of these documents. 

The Swiss inspection system had recently implemented a national livestock identification system 
and established a computerized data bank for over 1.5 million cattle, sheep and hogs. 

Government Oversight 

All inspection veterinarians and inspectors in establishments certified by Switzerland as eligible 
to export meat products to the United States were full-time or part-time BVET employees, 
receiving no remuneration from either the industry or the establishment personnel. 

Establishment Audits 

Six establishments were certified to export meat products to the United States at the time this 
audit was conducted; all six were visited for on-site audits. Swiss inspection system controls 
were in place to prevent, detect and control contamination and adulteration of products. 

Laboratory Audits 

During the laboratory audits, emphasis was placed on the application of procedures and stand­
ards that were equivalent to the U.S. requirements. Information was also collected about the risk 
areas of government oversight of accredited, approved, and private laboratories; intra-laboratory 
quality assurance procedures, including sample handling; and methodology. 

The BVET National Reference and Research Laboratory in Bern was audited on April 4, 2001. 
Except as noted below, effective controls were in place for sample handling and frequency, 
timely analysis, data reporting, tissue matrices for analysis, equipment operation and printouts, 
minimum detection levels, recovery frequency, percent recoveries, and corrective actions. The 
methods used for the analyses were acceptable. No compositing of samples was done (this was 
not a deficiency). 
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Switzerland’s microbiological testing for Salmonella was being performed in contracted private 
laboratories. Two of these, the Interlabor Laboratorien Belp AG in Belp, and UFAG 
Laboratories AG in Sursee were audited on April 5, 2001 and April 6, 2001, respectively. The 
Auditor determined that the systems met the criteria established for the use of private 
laboratories under FSIS’s Pathogen Reduction/HACCP rule. These criteria are: 

1.	 The laboratories were accredited/approved by the government, accredited by a third party 
accrediting organization with oversight by the government, or a government contract 
laboratory. 

2.	 The laboratories had properly trained personnel, suitable facilities and equipment, a 
written quality assurance program, and reporting and record-keeping capabilities. 

3.	 Results of analyses were being reported to the government or simultaneously to the 
government and establishment. 

Establishment Operations by Establishment Number 

The following operations were being conducted in the six establishments:

Est. 121 – Swine and cattle slaughter and cutting

Est. 201 – Cured, dried beef and hams

Est. 205 – Cured, dried beef and hams

Est. 215 – Cured, dried beef and hams

Est. 293 – Cured, dried hams

Est. 324 – Cured, dried beef and hams


SANITATION CONTROLS


Based on the on-site audits of the establishments, Switzerland’s inspection system had controls 
in place for water potability records, chlorination procedures, back-siphonage prevention, hand-
washing facilities, sanitizers, separation of establishments, pest control, temperature control, 
lighting, operational and inspectors’ work space, ventilation, over-product ceilings and 
equipment, product contact equipment, dry-storage areas, ante-mortem and welfare facilities, 
outside premises, personal dress and habits, equipment sanitizing, and product handling, storage, 
reconditioning, and transportation. 

Sanitation Standard Operating Procedures (SSOPs) 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements for 
SSOPs were met, according to the criteria employed in the U.S. domestic inspection program. 
The data collection instrument used accompanies this report (Attachment A). 

The SSOPs were found to meet the basic FSIS regulatory requirements. 
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ANIMAL DISEASE CONTROL 

The Swiss inspection system had controls in place to ensure adequate animal identification, ante­
mortem and post-mortem inspection procedures and dispositions, and restricted product control, 
and procedures for sanitary handling of returned and rework product. 

With the exception of the presence of BSE in Switzerland, there were reported to have been no 
outbreaks of animal diseases with public-health significance since the previous U.S. audit. 

RESIDUE CONTROLS 

Switzerland’s National Residue Testing Plan for 2001 was being followed, and was on schedule. 
The Swiss inspection system had adequate controls in place to ensure compliance with sample 
handling and frequency, timely analysis, data reporting, tissue matrices, equipment operation and 
printouts, minimum detection levels, recovery frequency, percent recoveries, check sample 
programs, corrective actions, sampling and reporting procedures, and storage and use of 
chemicals. Methodologies were also acceptable. 

Farm visit 

The Auditor visited a private dairy farm and discussed husbandry and animal health controls 
with the farmer and one of the State Veterinary Officials. The observations and records review 
included inventories and authorized use of drugs and supplemental compounds/feed additives, 
and withdrawal time before slaughtering. No concerns arose as a result of this visit. 

SLAUGHTER/PROCESSING CONTROLS 

The Swiss inspection system had controls in place to ensure adequate ante-and post-mortem 
inspection procedures and dispositions; condemned and restricted product control, including 
disposition of dead, dying, diseased or disabled animals; humane handling and slaughter; 
returned and rework product; pre-boning trim; boneless meat inspection, ingredients identifi­
cation, control of restricted ingredients, formulations, packaging materials, laboratory confir­
mation; label approvals; inspector monitoring; and processing equipment and records. 

HACCP Implementation 

All establishments approved to export meat products to the U.S. are required to have developed 
and implemented a Hazard Analysis Critical Control Point (HACCP) system. Each of these 
systems was evaluated according to the criteria employed in the U.S. domestic inspection 
program. The data collection instrument used accompanies this report (Attachment B) 
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In the HACCP plans in all six establishments, microbiological hazards had been identified as 
reasonably likely to occur at several process-control points, but no justification was provided for 
their not being considered Critical Control Points (CCPs). However, for each process, 
appropriate CCPs were identified and properly documented ensuring process control. Swiss 
officials stated that all establishments had committed to re-assess the HACCP plans and to 
correct the deficiencies. They gave assurances that appropriate actions would be taken in 
establishments that failed to meet the HACCP requirements. 

Testing for Generic E. coli 

Switzerland had adopted the FSIS regulatory requirements for generic E. coli testing with the 
exception of the following equivalent different requirements: 

1. SAMPLE COLLECTOR. Government takes samples. 

•	 There is a clearly written sampling plan with instruction for sample collection and processing 
that will be universally followed. 

• The government has a means of ensuring that sample collection activities are appropriate. 

•	 The government uses the test results to verify establishment slaughter, processing and 
dressing controls for fecal contamination. 

2. LABORATORIES. Government laboratories. 

•	 The laboratories have properly trained personnel, suitable facilities and equipment, a written 
quality assurance program, and reporting and record keeping facilities. 

•	 Results of analyses including all permanently recorded data and summaries are reported 
promptly to the establishment. 

One establishment (Est. 121) was required to meet the basic FSIS regulatory requirements for 
generic E. coli testing, and was audited and evaluated according to the criteria employed in the 
U.S. domestic inspection program. The data collection instrument used accompanies this report 
(Attachment C). 

The E. coli testing program was found to meet the basic FSIS regulatory requirements. 

ENFORCEMENT CONTROLS 

Inspection System Controls 

The Swiss inspection system controls were in place and effective in ensuring that products 
produced by the establishment were wholesome, unadulterated, and properly labeled. These 
included control of restricted product and inspection samples, shipment security, including 
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shipment between establishments, prevention of commingling of product intended for export to 
the United States with domestic product, monitoring and verification of establishment programs 
and controls (including the taking and documentation of corrective actions under HACCP plans), 
inspection supervision and documentation, the importation of only eligible livestock or poultry 
from other countries (i.e., only from eligible countries and certified establishments within those 
countries), and the importation of only eligible meat or poultry products from other counties for 
further processing. In addition, adequate controls were found to be in place for security items, 
shipment security, and products entering the establishments from outside sources. 

Testing for Salmonella Species 

Switzerland had adopted the FSIS regulatory requirements for HACCP. Salmonella testing is the 
same with exception of the following equivalent measures: 

1. LABORATORIES: Private laboratories analyze samples. 

•	 The laboratories are contracted non-government laboratories that are all accredited by the 
government of Switzerland and must comply with SN EN 45 001: 1990 European standard. 
The laboratories are required to participate in competency testing to ensure laboratory 
analyses are properly performed and undergo periodic government audits. 

•	 All accredited laboratories have a formal program which ensures that lab personnel are 
properly trained, that there are suitable facilities and equipment, that there is a written quality 
assurance program, and that there are adequate reporting and record keeping facilities. 

• Test results are reported directly to inspection personnel. 

2. SAMPLING TECHNIQUES: Time of collection of samples. 

• Samples are taken at the end of the slaughter or production process. 

• Samples are taken prior to the carcass being cut and/or packaged. 

3. ANALYTICAL METHODS: Different methods. 

•	 The laboratories use ISO 6579 to analyze for Salmonella. ISO 6579 is an internationally 
recognized method of analysis for detecting Salmonella and is closer to the FSIS method that 
the AOAC methods. 

One establishment (Est. 121) was required to meet the basic FSIS regulatory requirements for 
Salmonella testing, and was evaluated according to the criteria employed in the U.S. domestic 
inspection program. The data collection instrument used accompanies this report (Attachment 
D). 

The Salmonella testing program was found to meet the basic FSIS regulatory requirements. 
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Species Verification Testing 

At the time of this audit, Switzerland was exempt from the species verification requirement, 
having advised FSIS in writing that the following five conditions were being met: 

1.	 Carcasses and products are transported between establishments in devices which are sealed 
with a tamper-detectable inspection seal by the Inspection Service at the originating 
establishment and broken by the Inspection Service at the receiving establishment. 

2.	 Brands and sealing devices used by the Inspection Service to identify and seal product are 
kept under Inspection Service security. 

3.	 Establishments are under continuous Inspection Service supervision while operating. No 
operations may take place without Inspection Service supervision. 

4.	 Only one species of livestock or meat is allowed in the slaughter or processing areas at one 
time. 

5.	 Product must be exported to the United States in a cargo container sealed by the Inspection 
Service. 

During the audit, the auditor verified that these conditions continued to be met. 

Monthly Reviews 

FSIS requires documented supervisory visits by a representative of the foreign inspection system 
to each establishment certified as eligible to export to the United States, not less frequently than 
one such visit per month, during any period when the establishment is engaged in producing 
product that could be used for exportation to the United States. 

These reviews were conducted monthly by regional supervisors who contracted by BVET. The 
monthly audit reports were sent to the veterinary inspector and the headquarters in Bern and 
copies to the establishments. 

BVET has the authority to withdraw approval for export. The regional BVET-designated 
supervisor or the Inspector-In-Charge provided the audit information to the headquarters, and 
can recommend withdrawal of an establishment’s export permit for non-compliance with 
inspection system requirements. In case of non-compliance, the Inspector-In-Charge would 
make an initial report; this would be followed by the regional supervisor’s audit report. These 
reports are sent to BVET in Bern for evaluation, with recommendations for export-permit 
suspension or re-instatement of export eligibility. BVET may conduct an on-site inspection of 
the establishment before reaching a final decision. 

Enforcement Activities 

The Internet site for the latest FSIS Quarterly Regulation and Enforcement Report was provided 
to BVET. 
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•	 Swiss legislation was in place to provide for enforcement actions pertaining to fines, product 
confiscation, and imprisonment, and there were provisions for actions to be taken if laws are 
violated. The Auditor reviewed the compliance enforcement case records in the State 
Veterinary offices in Zurich and Bern involving violations for exceeding tolerance levels of 
sulfonamides, incomplete documentation of livestock transportation, illegal slaughter (a goat 
farmer allowed insanitary slaughter on his premises sold the meat to customers; police were 
pursuing this case), and animal welfare violations with fines ranging from 50 to 4,000 Swiss 
francs. 

Testing Ready-to-Eat Product for Listeria monocytogenes and Salmonella species 

The establishments were routinely collecting ready-to-eat product samples for testing for 
Salmonella and Listeria monocytogenes.  The samples were analyzed in State Public Health or 
accredited private laboratories. The BVET inspectors were monitoring these results. According 
to Swiss regulation (SR 817.051, June 26, 1995), in the event of a positive Listeria result, the 
next three lots are to be withheld and tested, and if the second sample is positive, additional 
samples are collected by official inspectors. Positive product may not be released for human 
consumption. 

Exit Meeting 

An exit meeting was conducted in Bern on April 9, 2001. The participants included Dr. Peter 
Dollinger, Head of Division of Permits and Inspection; Dr. Silke Holznagel, Chief of Export 
Permits and Inspection; Drs. Pierre Heimann, and Christoph Jaggi, Permits and Inspection Staff; 
Mr. Hans-Jorg Heize, Chief Chemist, National Residue Monitoring Program; and Dr. Hussain 
Magsi, International Audit staff Officer, FSIS. 

Topics for discussion included the requirements of HACCP programs including hazards 
reasonably likely to occur, determination of critical control points, verification of monitoring of 
critical limits, and the reassessment and official verification of the HACCP implementation. 

BVET officials stated that the issues had been discussed with the industry, and that the latter had 
committed to reassessing and modifying the HACCP plans within 30 to 60 days for BVET 
review. They assured the Auditor that appropriate actions would be taken if an establishment 
should fail to meet the HACCP requirements. 

CONCLUSION 

The Swiss inspection system and (except as noted above) establishment controls met FSIS 
requirements. The national residue control program augmented by the Canton (State) Veterinary 
Office’s residue control and compliance enforcement program is effective. 

(Signed) Dr. Hussain Magsi, DVM, MS 
Dr. Hussain Magsi, DVM, MS 
International Audit Staff Officer 
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Attachments 

A. Data collection instrument for SSOPs

B. Data collection instrument for HACCP programs

C. Data collection instruments for generic E. coli testing

D. Data collection instruments for Salmonella testing

E. Laboratory Audit Forms

F. Individual Foreign Establishment Audit Forms

G. Written Foreign Country’s Response to the final report
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Attachment A 

Data Collection Instrument for SSOPs 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements for 
SSOPs were met, according to the criteria employed in the U.S. domestic inspection program. 
The data collection instrument contained the following statements: 

1. The establishment has a written SSOP program. 
2. The procedure addresses pre-operational sanitation. 
3. The procedure addresses operational sanitation. 
4.	  The pre-operational procedures address (at a minimum) the cleaning of food-contact 

surfaces of facilities, equipment, and utensils. 
5. The procedure indicates the frequency of the tasks. 
6.	 The procedure identifies the individuals responsible for implementing and maintaining the 

activities. 
7.	 The records of these procedures and any corrective action taken are being maintained on a 

daily basis. 
8. The procedure is dated and signed by the person with overall on-site authority. 

The results of the establishments visited on-site were evaluated as follows: 

Est. 
No. 

1. Written 
program 
addressed 

2. Pre-op 
sanitation 
addressed 

3. Operational 
sanitation 
addressed 

4. Contact 
surfaces 
addressed 

5. Frequency 
addressed 

6. Responsible 
individual 
identified 

7. Document­
ation done 
daily 

8. Dated and 
signed 

121 � � � � � � � � 
201 � � � � � � � � 
205 � � � � � � � � 
215 � � � � � � � � 
293 � � � � � � � � 
324 � � � � � � � � 
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Attachment B 
Data Collection Instrument for HACCP Programs 

Each of the establishments approved to export meat products to the U.S. was required to have 
developed and implemented a Hazard Analysis Critical Control Point (HACCP) system. Each of 
these systems was evaluated according to the criteria employed in the U.S. domestic inspection 
program. The data collection instrument included the following statements: 

1. The establishment has a flow chart that describes the process steps and product flow. 
2. The establishment had conducted a hazard analysis. 
3. The analysis includes food safety hazards likely to occur. 
4. The analysis includes the intended use of or the consumers of the finished product(s). 
5.	 There is a written HACCP plan for each product where the hazard analysis revealed one or 

more food safety hazard(s) reasonably likely to occur. 
6.	 All hazards identified in the analysis are included in the HACCP plan; the plan lists a CCP 

for each food safety hazard identified. 
7.	 The HACCP plan specifies critical limits, monitoring procedures, and the monitoring 

frequency performed for each CCP. 
8. The plan describes corrective actions taken when a critical limit is exceeded. 
9. The HACCP plan was validated using multiple monitoring results. 
10. The HACCP plan lists the establishment’s procedures to verify that the plan is being 

effectively implemented and functioning and the frequency for these procedures. 
11. The HACCP plan’s record-keeping system documents the monitoring of CCPs and/or 

includes records with actual values and observations. 
12. The HACCP plan is dated and signed by a responsible establishment official. 

The results of these evaluations were as follows: 

Est. 
No 

1.Flow 
diagram 

2.Hazar 
d 
analysi 
s done 

3. All 
hazards 
identif. 

4. Use & 
users 
included. 

5. Plan 
for 
each 
hazard 

6. CCPs 
for all 
hazards 
analyzed 
. 

7.Monit. 
critical 
limits, 
and freq. 
Specified 

8. Correc­
tive 
actions 
described 

9. Plan 
valida­
ted 

10. 
Adeq. 
Verific. 
Proc. 

11. Ade­
quacy of 
docume­
entation. 

12. 
Dated 
and 
Signed 

121 � � � � � No � � � � � � 
201 � � � � � No � � � � � � 
205 � � � � � No � � � � � � 
215 � � � � � No � � � � � � 
293 � � � � � No � � � � � � 
324 � � � � � No � � � � � � 

6. Microbiological hazards likely to occur were identified in most process control steps but not documented as 
critical control points, although no justification was provided for their not being considered CCPs. 
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Attachment C 
Data collection instruments for E. coli testing 

All slaughter establishments were evaluated to determine if the basic FSIS regulatory 
requirements for generic E. coli testing were met, according to the equivalent criteria employed 
in the U.S. domestic inspection program. The data collection instrument included the following 
statements: 

1. The establishment has a written procedure for testing for generic E. coli. 
2. The procedure designates the employee(s) responsible to collect the samples. 
3. The procedure designates the establishment location for sample collecting. 
4. The sample collection is done on the predominant species being slaughtered. 
5. The sampling is done at the frequency specified in the procedure. 
6.	 The proper carcass site(s) and/or collection methodology (sponge or excision) is being used 

for sampling. 
7.	 The carcass selection is following the random method specified in the procedure or is being 

taken randomly. 
8.	 The laboratory is analyzing the sample using an AOAC Official Method or an equivalent 

method. 
9.	 The results of the tests are being recorded on a process control chart showing the most 

recent test results. 
10. The test results are being maintained for at least 12 months. 

The results of these evaluations were as follows: 

Est. 
No. 

1. 
Written 
procedure 

2. Sample 
collector 
designated 

3.Sampling 
location 
given 

4.Predomi-
nant spp. 
sampled 

5.Sampling 
at required 
frequency 

6.Proper 
site or 
method 

7.Sampling 
is random 

8. Using 
AOAC 
method 

9. Chart or 
graph of 
results 

10. Results 
are kept at 
least 1 yr 

121 � � � � � � � � � � 
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Attachment D 

Data Collection instruments for Salmonella spp. Testing 

All slaughter establishments were evaluated to determine if the basic FSIS regulatory 
requirements for Salmonella species testing were met, according to the equivalent criteria 
employed in the U.S. domestic inspection program. The data collection instrument included the 
following statements: 

1. Salmonella testing is being done in this establishment. 
2. Carcasses are being sampled. 
3. Ground product is being sampled. 
4. The samples are being taken randomly. 
5.	 The proper carcass site(s) and/or collection of proper product (carcass or ground) are being 

used for sampling. 
6. Establishments in violation are not being allowed to continue operations. 

The results of these evaluations were as follows: 

Est. 
No. 

1. Testing as 
required 

2. Carcasses are 
sampled 

3. Ground 
product is 
sampled 

4. Samples are 
taken randomly 

5. Proper site 
and/or proper 
production 

7. Violative 
Est. stop 
operations 

121 � � � � � N/A 
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On-site audit of Switzerland's meat Inspectionsystem/ Oraft Final of the Audit Report 

Dear Mrs. Stmtmoen 
Thank you for the draft of the final audit-report.which we receivedOctober 22,2001. 

We would like to take the opportunityto address two points, which may have been misunderstood: 

1. 	 Testing for Generic E.coli. Page 7: 
This is a program. which the approved establishmentis obliged to run. The inspector verifies ifthe 
conditions are met with regard to Sampling Pcooedures. analytical methods. corrective actions and 
documentation. The lab has a contractwith the establishment 

2. 	 specks Verlfmtion TesUng, page 9: 
We would like to claw some detalls: 
The products ellgible for expotting to the United States are pork (ham) and beef (airdried beef)
products. Ham is normally from S ~ n d ,establishment no. 121 is approved for slaughter and 
cutting. The cac~ssesor the cuts are marked with the offidalhealth mark. Depending on the size of 
the cuts they are transportedhanginglike c a m  oc in sealed containen. The meat is accompa­
nied by ahealth oertificatesigned by the ofkbl inspector. In the receMng processing plant the meat 
is checked by plant personal loo%, the mspector frtonitw the oww&ah, additkrrally he himself 
checks incoming meat randomly. 4
Beef originates frwn South American sources (USapproved establlshments). The cuts am packed 
in containers, sealed wlth the health and shipplng mark. Each ptece of meat is vacuum-
packed, the film also is mwked with the health mark At the Swiss border eveq shipment is checked 
by a Swiss border veterinarian. There k a monbrlng program in place to take3 samples for species 
tasting from all impodd meat The pmceshg establishment recdvesthe odginal containers. 
App& establishments are under continuous supennsion. Export production has tobe announced 
to the tnspsctM in advance. In a slaughternouse there is at least om veterinathr~durlng the whole 
perbd of daughter, in cutblng PIantSand procesding establbhrnentsthere CS a dally hspcction. 
M & o f d M  6- b Separadely, by dhne cw 4pb-. 

3. ~esting-Ready-toSatProduct for Usterltl monocytogenes and SalmoneHa spe~&~.page 10: 
he SWISS legislationhas a lower amlt corr~emklgListerla mocytogenes hr  meat pducts with a 

water active@c 0.92 (which Isthe case for ham and alr4ried beef): < loodulg. For Sa/nnwe/lathe 
Swlssstandard is the same asyours: for ready-to-eat pmducts: 'not detectable in 25g.We there-
fore have a special requirement for the US-apProved establishmentsto assure that the prpducts in-
tended for the US meet FSIS-requinments for Usterla. They all do monitoring on the finished prod­

, uct, and the methodfor USterSa should be a qualitative one. In case of a podtiwe msult. the stab­
lishment has to take cmecbve actions immediatek blodc the kit the sample has beecl taken from,' 
start with fwther InvestigatiOrrs. In our Ordinance we have no detaW mandatory procedure. The 
procedure to withhold thenext three lots and test them.is the standard procedure of the Border Vet­
eftnaryService. 

We take the opportunityto inform YOU about our discussionswlth APHIS about their h p ~ trestrictions 
put in ptaa February 9.2001: 



On-site audit of Svvkerland’s meat inspectionsystem! Draft Final of the Audit Report 2 

The% restrictions are still in place. They ban all meat products from European countries, because 
APHIS sees a risk of commingling of meat from BSE-free countries and meat from BSE-affectedmun­
tries m the establishments. Additionally APHIS does not allow meat from FMO-affected countries to be 
processedin Switzerland neverthdess the procesdng pmC4UFe fulfill the requirementfor the imwd of 
meat products from FMD-affected. countries. As a consequence, beef from Brazil and Uruguay is no 
longer eligible for export production because of FMO. and Swiss beef is not eligible because of 6SE. 
APHIS does not accept our guarantees with regard to non-comrningling. APHIS does not accept the 
evaluation of our inspection system by your Service as sufficient. We have the situation that there has 
been no export since thebeginningof year 2001, and we are afraid. that it Will not change very quickly. 

Thme of the six establishments. which Wece appmved at the time of the audit, have no longer the inten­
tion to be USapproved.We therefore wlthdrew the approval.The establishmentsare: 

EstNo. Nameand address Slaughter cutting Processing 

121 GehrigAG 
Thalsb. 35 

0 0 

CH4710 Klus 

293 RapelliSA 
UniM prodmioneVia Lische 
CH-6855Stabio 

0 

324 Rapelli SA. Via Laveggio 13. 
CH -6855 Stabio 

0 

Yours sincerely 
AND INSPECTlONS 

Or J. Schluep 

cc: 
USMissionG e r ~ e ~ , .Oftice ofAgricultural Affairs. fax 022-749 53 33 

* Swiss Embassy. W-M 
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